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Development of a simple method for estimating the oil content of domestic avocado and
elucidation of optimal harvest time in Kagawa Prefecture
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Key words: avocado, oil content, dry matter, VIS-NIR spectroscopy, optimal harvest time

Abstract

Since oil content is an important determinant of avocado fruit quality, we sought to develop a simple method for

estimating oil content in the field and investigated the optimal time for harvesting fruit in Kagawa Prefecture.

We succeeded in developing two simple methods for accurately estimating the oil content of avocados grown in

Japan: one based on dry matter percentage and the other, on visible-near-infrared spectroscopy.

We also found that ‘Bacon’” avocados grown outdoors in Kagawa Prefecture can be harvested from November but

mid-December onward is the optimal time for harvesting mature fruit with maximum oil content.
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